Albemarle County Economic Development Presents:

AGRI-BUSINESS MARKETING
CONFERENCE

A conference that will bring together resources to assist Albemarle County-based
farmers and foodies with marketing resources

Monday, January 27, 2014
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Local Support of Agriculture —
A Passion

Blazing New Business Trails

C RROLL Gary Larrowe

C () UN TY County Administrator




Why Agriculture?

BOS Goal to Support Agriculture
Development of Partnerships

Continued Development of Community Assets

Blazing New Business Trails

CARROLL
COUNTY




BOS Support - Economics

Food Sector is more stable than most other sectors

Additional $6,000 in transportation per load from
California, plus water and other resource issues

Searching for new Economic opportunities

Full spectrum of employment opportunities and
creation of new jobs



Partnerships

Carroll County Public Schools
School Farm
STEM Lab for Agriculture

Career Path Development in Agriculture
Regional Partners
City of Galax and Grayson County

Wildwood Commerce Park

Creation of Food Commission



School Farm
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STEM Lab for Agriculture

Science
Technology
Engineering
Math




Food Commission




Food Commission

Site Certification for Food and
Beverage Industry Related Operations

Prepared for Carroll County, VA
November 2011

) Moran, Stahl & Boyer
( ' 4




SWVA Farmers’ Market

* History




Wholesale Farmers’ Market




Wholesale Farmers’ Market




Meeting Commercial Needs




Value Added - Basic Math

Corn and Hydro-Cooling
Shelf life — 2 days
With hydro-cooling — 2 weeks

Value without hydro-cooling $5.00 per crate
Value with hydro cooling $18.00 -20.00 per crate

Or increase of up to 400% in value for an additional
$2.00 charge



Pumpkins
3,000 acres
S15 — 17 million

= 3,000 trailer loads

Community Impact

$45,000,000



Pumpkin Promotions




Retail Farmers’ Market




Community Cannery

USDA/ FDA Certified Cannery
Commercial Food Lab

Teaching Facility

Community needs



Community Cannery




Expansion of Economic Development
Opportunities




Economic Development and
Agriculture — Next Generation




Thank You




Sarah Yates

Vice President Marketing & Merchandising

www.relayfoods.com/



http://www.relayfoods.com/

JYWhat to sell, and where? ‘
-

Lisa Reeder, Grower Services

Local Food Hub

www.localfoodhub.org




DIRECT AND INDIRECT FOOD SALES

Indirect: to anyone who ISN’T eating it
(Talkers! Number crunchers!)

Direct: to the consumer
(Eaters!)




INDIRECT SALES OF VALUE ADDED FOODS

 Reqgulated by VDACS, the USDA, the FDA, and the local
health department

* Rules are designed to protect the ‘eater’ (and also
govern liability)

e Success requires a great product that you LOOOOVE
making, a keen mind for numbers and a strong vision

for branding (including packaging).




INDIRECT SALES OF PRODUCE AND
PERISHABLES

(this is where the Local Food Hub factors in...but we’ll circle back)

Requirements:
« Thorough mastery of your products — production, attributes,
pricing
 liability coverage (to varying levels)
« food safety awareness, willingness to stay current on issues
« ‘business’ skills and professionalism

Benefits:
* Potential to ‘move a lot of product’ if you have it
 Realize economies of scale in inputs, labor, packaging,
transportation
« Option of planning production to smooth workload & cash
flow



For individual questions,
my colleague Adrianna and | will be at the
Local Food Hub table with organizational
Information
and other materials.

Thank You !




Susan Hill, Hill Farm
“Tent Farming; Farm to Grocery Store”

High Tunnel Growing for Profit

Planning, Production, and Marketing




Welcome to Hill Farm




Raised Bed Interior




Irrigation




Harvest is ready — now what do | do?




Key Elements for Success

e Customers
* Products
* Logistics

Start with a Plan



Start with a Plan

|dentify Customers
Compare Market Prices
Calculate Start-up costs
Select crop

Time to Maturity
Harvesting

Climate considerations

Labor
Storage
Packaging
Transport



Study the Market

* Go Shopping, Check Prices  Talk to CSA Owners and Farm Sale
Managers
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Consider Farmers Markets and Local Food
Distribution Sources




Select Crops

Climate e VSU/VT

Time to Maturity * Extension Service
Harvesting  Small Farm Conference
Labor e Library

Start-up Costs * Farmers

Market Demand e Seed Catalogues

* |nternet Research



Let’s Get Growing!!

March Greens January Spinach




Ready for Market

Golden Beets Our Best Seller This Summer




Go to Market Ready to Sell

Process Product to Standards Store at Correct Temperature

* Pickin the morning
* Hydro-cool

* Spin Dry

* Package for Sale

* Use approved boxes

 Weigh with commercial
scales




Customer Friendly Packing

Packing Supplies Only Perfect Produce




Remember — Timing is Everything

-First to Market
-Last to Market
-Fresh to Market



First to Market/Last to Market
October Produce




Keep Records and Analyze the Results

Quantit
Crop y Unit Price Total Remarks
Baby Eggplant 54 pound $1.75 $94.50
Total
Baby Lettuce 10each $0.50 $5.00 Sales
Baby Swiss Chard 2.5pound $2.50 $12.50
Baby Swiss Chard 19 pound $2.50 $47.50
Baby Swiss Chard 6 pound $2.50 $15.00 Chard $583.15
Baby Swiss Chard 4.5 pound $2.50 $11.25 Egglant  $94.50
Baby Swiss Chard 20 pound $2.50 $50.00 Lettuce $512.75
Filet
Baby Swiss Chard 17 pound $2.50 $42.50 Beans $109.00
Tomatoe $2,172.
Baby Swiss Chard 33 pound $2.50 $82.50 s 75
Baby Swiss Chard 44 pound $2.50 $110.00 Beets $70.00
Baby Swiss Chard 27 pound $2.50 $67.50 Peppers  $80.20
Baby Swiss Chard 22 pound $2.50 $55.00 Turnips  $69.50
173.5 $433.75 Double Beans $83.13
Spinach  $162.00
Radicchi
Boston Lettuce 15 each $0.75 $11.25 o $27.50
Boston Lettuce 15each $0.75 $11.25 Choi $8.00
30 $22.50Poor keeper Stir Fry $16.00
$3,988.
48
Buttercrunch 82each $0.75  $55.00
Buttercrunch 57 each $0.75 $42.75
Buttercrunch 12 each $0.75 $9.00
Buttercrunch 4each $1.00 $4.00
155 $110.75

French filet beans 22.5pound $5.00 $109.00 Double



Local O

otions for

Value-Ac

ded Food

Production

Allie Hill

Project Director




What is a “value-added” food?

Value-added occurs when any agricultural

product has been changed through some

process — e.g., cooking, canning, freezing,

dehydrating, baking — into a new product
that can be sold.



Where can you get help in creating your
Value-Added Food?

= Virginia Food Works

= Homegrown Virginia




Where do we
operate?

Prince Edward Co. Cannery &
Commercial Kitchen

e = shared-use facility

Open at Z7:00

= near Farmville, VA

available to all Virginians

= geared toward processing
fresh produce



What equipment
is available?

® Produce washer

® Various choppers and dicers

® Jar sterilizer

® Produce blancher

® 7 steam-jacketed kettles

® Food pump and metered filler
® Large-scale water bath

® Label applicator

® Walk-in fridge and freezer



What products can be made?

=  Shelf stable foods that are acidic
= Refrigerated or frozen foods

= Dry blends such as herb and tea mixes

Note: The facility is an inspected,
commercial kitchen. We are open
to new products, ideas and uses
for the Kitchen




What services are provided?

Referring clients to Small Business Development Services

Providing guidance on processing regulations and
inspections

Converting recipes into Process Approval applications

Scaling recipes for bulk production

|dentifying suppliers (containers, labels, LOCAL ingredients)
Providing use of a kitchen facility and processing equipment
Providing BPCS certified staff gy == T
Testing of product samples for pH

Explaining batch coding and recall plans
Navigating FDA label requirements



VIRGINIA FOOD WORKS

A non-profit that provides education and hands-on assistance to existing
and prospective producers. Key features:

Kitchen rental provided to Clients for $10 per hour.

Processing is completed by individual Clients.

Assistance is free of charge.

Standard-sized containers available on site



How It Works

1. Complete Registration with Virginia
Department of Agriculture (VDACS)

2. Complete Registration as a Client of Virginia
Food Works (includes proof of insurance)

3. Obtain kitchen training on using equipment and proper sanitation
4. Obtain Recipe approval, if necessary
5. Obtain Inspection Certificate from VDACS

6. Rent Kitchen ($10/hour) and process your product!



HOMEGROWN VIRGINIA

A co-packing service. Key features:

Processing is completed by Homegrown Virginia staff

Specializes in using local, fresh produce

= Sourcing of ingredients, containers and labels available

= Pricing varies on recipe complexity and container size



How It Works

1. Complete Registration as a
Client of Homegrown Virginia

2. Determine recipe to be
created and obtain Recipe
approval

3. Determine label design and
select container

4. Provide raw product to be
processed (optional)

5. Pick up labeled and boxed
final product after production
is complete



Two Labeling Options:

1. Process using client’s recipe and label

2. Process under the Taste Virginia label with our in-house,
pre-approved recipes

These preserveswere produced from
raspberries picked in the fieldsat
Shead’s Farm, located in Fredericksburg, VA.

www.SneadsFarm.com

Ingredients:

)
taste! s
Raspberries, Sugar, Pectin, Calcium Powder

\/l Pg | m |Q Refrigerate After Opening

Real food from Virginia farmers.
Made in Virginia.

Product Created By:
Homegrown Virginia
7916 Abilene Rd, Farmville, VA 23901
Prince Edward County
www.HomegrownVirginia.com

Raspberry |
- Preserves

Net wt 9 0z (255 g)




Interested?

Don’t wait!

" First come, first served scheduling

= Start paperwork now for summer production



Contact Information:

Allie Hill
(434) 960-8958
www.VirginiaFoodWorks.org

www.HomegrownVirginia.com



David Robishaw, VA Dept of
Agriculture & Consumer Services

VIRGINIA AGRICULTURE

Virginia’s Finest

“Trade Shows, Education Expos for
Value-Added Foods”

David Robishaw, Sales and Market Development
900 Natural Resources Drive, Suite 300, Charlottesville, VA 22903

434-984-0573 phone
david.robishaw@vdacs.virginia.gov

www.vafinest.com



mailto:david.robishaw@vdacs.virginia.gov
http://www.vafinest.com/

VIRGINIA AGRICULTURE

Virginia’s Finest

* VDACS Marketing
Specialists

* Food Safety Experts

* Weights and Measure
Experts




Virginia ABC Regulations

John Craft

Senior Special Agent, Bureau of Enforcement




Marketing Support

Food Safety & AgBiz Specific

Virginia

’ Cooperative

Extension

Virginia Tech < Virginia State Universit
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Safe Food Handler Course Foodservice Manager

* Basics of safe food Course
handling * National Restaurant

e 3-4 hour course Association provides

‘Certified Manager’
certification

e 16 hour course




GOING TO MARKET

VDACS INSPECTION REQUIRED: UNLESS EXEMPTION 1

ACIDIFIED CANNED BAKED GOODS, HONEY
FOODS * JAMS AND ... *
— — 5‘/ ' '?’Q"
S (= Wowe Y

EALES 59}'53 \ED >
Addified low-acid foods (peckled | Includes jams and jellies (no Those who process & prepare
products, salsa, pumpkin/'sweet low-acid ingredients), candies, honey in thewr pavate
potato burter, barbeque sauces, dned St herbs/'seasomngs’ residance from hives they
chow-chow, relishes, hot pepper muxes, (un)jcoated nuts, own., who sall less than 250

jelly, hot sauces, zarlic in odl. 2tc)
must achseve a pH of 4.6 or lower

(favorad) vinezars, popcom
(balls), cotton candy, dried pasta,

zalions of honey a year, &
who do not process or sell

P ABRBELING

AT MARKET

(venifiad by an electronic pH roasted coffee, dried tea, cereals, | other food products (except as
meter you purchass). Low-acid tral puxes and sranola and noted hers) are exampe from
canned foods are not permuitted to | baked poods that doa't requure inspection.
be made in the home. tume or temperature control
Completion of “Better Process ST MRy DS
~ . L '3 5 s 5
Contol Schoo! course and ERE e DS
process approval by a processing The standard label pmst contain
suthority stronzly advised e DProduct mme LABELING
{Virzimia Tech Food Innovations | «  Net weisht The standard label must
Program: Food Testing Services). | ,  Insredient statement conran
Mizst not excesd $3.000 in total . \m:ne &ﬁaddress of marm- . Prod‘m name
anml Zross sales for all acidified Dongerdsmbutorpacker | o Net weizht
product: produced e Numtional labeling o Ingredient statement
(exemptions apply) » Name & address of manu-
LABELING o Listof allergens facturer'disenibutor/packer
« NOTFORRESALE- o Numtional labsling
The standard label omist contain PROCESSED AND (exsmmtions apoly)




Virginia
Cooperative
Extension

Virginia Tech ginia State University

@ VirginiaTech

Better Process Control School

GOOGLE: Food Innovations Program Virginia



""PRINCE EDWARD -
COUNTY

CANNERY |

No produce after 10:00
) Open at 7:00




Marketing for Small Ag Businesses:
The classics & emerging technology

Wednesday, February 19t — 9-Noon
Room A, Albemarle County Office #2

* Greatest Hits: Classics & Emerging Technologies

* Agriculture Business Support Services: Marketing
and More!

 Web Marketing & Geo-marketing



Publications: Starting a Food Business,

Regulations, Food Labels, Acidified Foods

Virginia Cooperative Extension ~ ®ViginiaTech gkl

Karleigh Bacon

Local Offices & Research Ctrs. News Calendar

Program Areas

Publications & Resources

Click column heading to sort

Title < Summary Date W 1D s Author(s) &

Registering Your Food Business with the Nov 29, 2012 FST-94NP Karleigh Bacon

FD&  PDF (277 KB)

What is a Scheduled Process? Nov 29, 2012 FST-95NP Karleigh Bacon
o PDF (223 KB)

How Microorganisms Affect Food Safety MNov 27, 2012 Karleigh Bacon

and Quality * PDF (388 KB)

Starting a Food Business: Insurance Jun 19, 2012 FST-49NP Karleigh Bacon

Coverage for Food Entrepreneurs * PDF {147 KB) frmore]

Starting a Food Business: Marketing Jun 19, 2012 FST-50NP Karleigh Bacon

Considerations for Small Food e PDF (302 KB) fmore]

Processors

Starting a Food Business: Preparing a Jun 19, 2012 FST-51NP Karleigh Bacon

Food Processing Business Plan e PDF (221 KB) fmore]

Starting a Food Business: Registering Jun 19, 2012 FST-52NP Karleigh Bacon

and Licensing Your Food Business

PDF (244 KB)

fmore]

Google: karleigh bacon vce



VIRGINIA

Virginia Whole Farm _Plannin_g: Beginning Farmer & Rancher

The purpose of the introduction to Whole Farm Planning
module is to help beginning farmers and ranchers in Virginia to
make informed farm planning dedsions by introducing them
to the whole farm planning process,

This first module includes key concepts, worksheets, and
examples to provide the framewark and inspirstion you will
need to plan your own farm.

Four madules follow, which will guide you in developing the
whole farm plan by focusing on the following areas:

Land Acquisition and Tenure
Marketing

Holistic Business Management
Sustainable Farming Practices

Each module is organized at the introductory to intermediste
stage of farming knowledge and experience. At the end of
each module, additional resources and Virginia service
provider contact infermation are available to help continue

the farm planning firocess,

WViginialech  Virginia Cooperative Extension ¥Su

OIS Antwiipy N et o g e Seewy Wl ik

Virgnls Cocowrstive £ et oy v open o ol
rwgerdiens of race, color, nunadm“m‘“nvad&d
bulefs, sexusl oclentation, o meritd or  family  wdetus A eguel
coportinity/effemative action emcloywr. boued in furhenecs of Cooowretive
Extwrndon work, Vigine Polytechnic imtitute end State University, Vingnie Stae
Urihwerslty, e the US. Owpar of Agricul - Edwin L. Jones,
Dicwctue, mmmmvmummc.
k L IC E son Prugs Wi Statw, N Sk

The Voginis Seginmeny farmer uod Rencher Coolton Mrogect & d through
the Begiraing Farmwe sod Rencher Dewkepmmnt Program (BFRDF) of the USDA-
Neticnal beatitte of Food el Agricubiore (N A)L Awerd 8 20108980021 720







Virginia Cooperative Extension:
Marketing Support

Virginia Cooperative Extension —
Albemarle/Charlottesvile

460 Stagecoach Road Charlottesville, VA 22902

Cathryn Kloetzli - cathrynk@vt.edu
lan Pasquarelli —ipasg@vt.edu

434-872-4580


mailto:cathrynk@vt.edu
mailto:ipasq@vt.edu

“Navigating Social Media”

Erica & Joel Slezak

Free Union Grass Farm




ERA 1-,[

E Virginia Cooperative Extension £

Virginia Tech <+ Virginia State University 0.\."‘,""""

Businesses to Supplement Farm
Income: Risks & Rewards

Martha A. Walker, Ph.D.
Community Viability Specialist
Virginia Cooperative Extension

150 B Slayton Avenue
Danville, VA 24540

walker53@vt.edu
434-766-6761



“Small Farm Marketing Experiences : Lessons from the field”

Renard Turner

3427 VALENTINE MILL ROAD
Gordonsville, VA 22942

www.vanguardranch.com
vanguardranch@cvalink.com
vanguard ranch ltd.



http://www.vanguardranch.com/
mailto:vanguardranch@cvalink.com

Heritage Harvest Food Festival

vanguard ranch ltd.

81



Customer buying goat

vanguard ranch Itd.

82



The line for Goat meat

vanguard ranch Itd.

83



Delivering Goat Burgers

vanguard ranch Itd.

84



Green Built Production Facility

vanguard ranch ltd.

85



Small Farm Marketing
Experiences - con’t

_ﬂ_

Mike & Molly HERITAGE
Peterson HOLLOW

Sperryville, Virginia P FARMS W

www. heritagehollowfarms.net
Facebook: heritagehollowfarms
Twitter: @pasturedva
Instagram: #heritagehollowfarms



VIRGINIA

= Dillon Franks, Small Business




How Do You Evaluate Your Options?

* Your opportunity must fill a need, not create one.

— Consumer Insights
— It’s a customer centric world
 Answer theses five questions:
— Who cares?
— How much do they care?
— Why should they buy from me?
— How will they buy from me?
— What is my cost of customer acquisition?

e Resources

— Primary research — Ask ‘em, VTC, VWB, VDACS Marketing
Development Services

— Secondary research — Internet, Social Medi _
— Trade Associations — Specialty Food Assn >

VIRGINIA

SBDC

CENTRAL VIRGINIA




A pilot project in the TJPD region
to document and celebrate
our food heritage!



1. To build knowledge of our local food heritage
through stories, photos, recipes, places, markets,
events, and more!

2. To provide a gateway for using our food heritage to
orow new economic development, such as a food
heritage trail.
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* Your Places like wineries, cideries, farm markets,
farms, mills, canneries

CRACKLING BREAD

In s siwplest form, crackitn’ bread is made of crichlings,
the trisy besws picces of pork remsimisg afier lard $as been
rendered, with s little =all, corn mewl and ercugh wars wepr to
wabe iniy pones. Another veridon wyes bulferusle for ibe llqwid,
I cup ta 1)} cups of carn el I todspoon salt, 5 teaspoon bovda
and | cup of cracklings, Since very few caoks sodiy baue crack.
tings on hand, crisp bacon, crumbled, can be substituted, or lbe
more amhidous cam make crackitngs by frying oat fincly diced
salt pork, The addition of epgs, as in the following modern
recipe, improves the texturc of the bread.

L]
. 4 cup tiny cubes of salt 2 tablespoors (3t from saly
pork oo covked bacon pork or bacoa

I eups corn meal 1%} ceaspovns baking
2 epgs, beaten powder
I cup butrermilk 14 teaspoon soda

1 teaspoan salt

BPut evhes of sale pock in heavy krying pan and cook slowly,
np, fraquendy until beowned,  Sife rogecher corn weal, salt,
bukiag powder and soda, Combine hewen eygs, burcesmilk and 2
wzblespoons far Som salt pork or bacon Stir liguid ingredicots
Jots corn merl. Add coacklisgs o Meea bis aoi stir uecil well
distriburcd, Speead dowgh in greased pan and bake in $00-degre=
oven, Ceackling-bread pones are mometimes cooked on top al the
stove, Plare pones on griddle with pleaty of far and cook
slowly, htowning on both sides

Sril

Cook Ronk Comulttoe

* Your Stories of heritage

Video interview

-~

foods or places



Submit your story at www.vafoodherita

e.com
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Virginia Food Heritage Project

Knowing Our Past %o Grow Our Future

OwE ABOUT  LOCAL STORES  EVENTS  RESOURCES

GETINVOLVED

ELUE PLATE SPECWL

NOW SERVING THE BLUE
FLATE SPECWL!
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OW DO WE DEFINE FOOD
HERITAGE?
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The Blue Plate Special is a weekly rotating feature that
highlights your places, recipes, stories, events,
organizations, and articles!
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Virginia Food

Heritage Project




Slides will be available from the County website,
www.albemarle.org/business
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http://www.albemarle.org/business

